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Cane-sugar molasses is of value owing to its agreeable flavour and smell, and it is there-
fore converted, by fermentation and distillation, into ram, that of Jamaica being especially
renowned.

III. The BEETROOT was formerly an annual, but became changed, by selection into
a biennial, giving flowers and fruit (or seeds) only in the second year.   Different varieties of
Beta vulgaris or Beta maritima (Linnaeus) are now grown.   The original wild varieties con-
tained only 5 to 6 per cent, of sugar, but
after careful and repeated selection, during
a period of 25 years, varieties have  been
obtained which, under the most favourable
conditions, contain as much as 18 per cent,
of sugar.1

Nearly   all   of   the best varieties now
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cultivated are derived from the Klein-Wanzleben. The shape of the root is of consider-
able importance. Thus, the rounder beets are generally rich in sugar but give a small crop ;
roots of oblong and swollen form crop well but are poor in sugar ; whilst fusiform roots
which are not too smooth and have little top and tail (waste products of the sugar
factory) are the ones preferred by the agriculturists and manufacturers (see Fig. 314).

Value attaches, besides to the shape, also to the specific gravity, and still more to tho
sugar-content. Fig. 315 shows tho saccharine content of the various zones composing
the beetroot. It will be seen that the richness in sugar diminishes from the centre to tho
periphery, and especially to the top and tail, which also give the more impure juices.

1 Achard himself recognised varieties of tho beet best adapted for the manu-
facture of sugar, but it was Vilmorin, in France, who in 1880 rationally selected
tho first variety rich in sugar ( Vilnwritfs white) by repeated reproduction of the
roots with the highest saccharine content; this lie arrived at by immersing tho
roots in saline solutions of different concentrations so as to determine their
specific gravities, from which ho deduced the content of sugar. Later, however,
Sohoiblcr showed that there is not always proportionality between the specific
gravity and saccharine value.

In Germany, more rigorous methods of selection were introduced by Rab-
bethgo and Gicsecke (18(>2), who analysed selected beets cut into portions and
determined, riot only the richness in sugar, but also the purity of the juice
polarimotrically. Kuhn then improved tho selection still further by microscopic
examination, of the seeds.

Choice of seed is of great importance and seed should bo obtained only from
reliable firms; a saving of a few shillings in biiying seed sometimes involves
serious losses.

Special preparation of the seed (shelling, impregnation, etc.) does not appear
to have any practical value, but, 011 the other hand, Briem (1910) states that
repeated selection and adaptation to the new intensive culture methods is able
to produce in 20 years an increase in the mean saccharine content from 14 to
19 per cent., besides an increase in the weight of the beets owing to tho roots
becoming accustomed to more energetic fertilisers.

There arc now numerous varieties of beetroot known by the names of their producers or of
the places where they were first selected. Among such varieties the best are the Klein-Wanxlobori,
Dippe, Kuhn, Braune, Vilrnorin, etc. ; these may be distinguished, although not always readily]
by the shape of the roots and leaves and by tlie saccharine content.

Fid. 31(5.